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(54) METHOD FOR PREVENTING SOFTENING OF VEGETABLE 

(57)Abstract: 

PURPOSE: To prevent deterioration in sense of eating of a vegetable caused by the softening of the 
vegetable tissue in heating the vegetable, by dipping the vegetable in an aqueous solution of calcium at a 
specific temperature. 

CONSTITUTION: A vegetable is dipped in an aqueous solution of calcium in 1 W 5wt% calcium salt 
concentration at 0W15°C for >5hr, and the temperature of the aqueous solution of the calcium in this state is 
increased to 40W70°C. The aqueous solution is kept at the above-mentioned temperature for a given time, 
preferably about 10W180min. 
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BASIC-ABSTRACT: 

Method includes (a) immersing vegetables in aq. calcium soln at low temp, (b) heating the soln to 
40-70 deg.C and (c) maintaining the temp for a prescribed time. 

USE/ADVANTAGE - Vegetables such as carrots, potatoes, radishes, onions, celery, cabbage, pimento, 
etc. maintains a good texture even after heat - treatment . 
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